
G C

* C o n s u m i n g  r a w,  c o o k e d  t o  o r d e r  o r  u n d e r c o o k e d  m e a t ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r 
r i s k  o f  f o o d b o r n e  i l l n e s s e s .  E s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  P l e a s e  a d v i s e  y o u r  s e v e r  i f  t h e r e 

a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  f o o d  a l l e r g i e s .  3 8 5 5 2

G E N T L E  C R E E K

S M A L L  P L A T E S
To  S h a r e  o r  N o t  t o  S h a r e

R A N C H  C H I P S � 1 0
House Chips | Warm Pimento Cheese | Daily's Applewood 
Bacon | Candied Jaapnos | Chives

A F T E R N O O N  D E L I G H T S  ( D E V I L E D  E G G S ) � 9
Sweet Pepper Relish | Hand Crushed Cracklins | Smoked 
Papr ika

R O A S T E D  C A R R O T  H U M M U S � 1 4
Crispy Pita Chips | Crudite | EVOO | Everything spice

T H E  G R E E N S
To p p e r s  f o r  S a l a d s : C h i c k e n  o r  S a l m o n : 7 

S A L M O N  C R O U T O N  S A L A D � 1 8
Cucumber | Red Onion | Pepperoncini | Feta | Greek 
Olives | Cherry Tomato | Greek Yogur t Dressing

C U R L E Y  K A L E  C A E S A R � 1 4
Pumpernickel Croutons | Ricotta Salata | Mar inated Kale & 
Crisp Romaine

G E N T L E  C R E E K  H O U S E  S A L A D � 1 0
Dried Bing Cherr ies | Espresso Spiced Pecans | Red Onions  
House Vinaigrette

A H I  T U N A  P O K E  B OW L � 1 7
Sticky Rice | Avocado | Miso Ginger Sauce | Grilled Mango 
| Crab Salad | Siracha Creme | Spr ing Mix | Cilantro

T H E  S M O K E  S H OW � 1 7
Aged Cheddar | Daily's Applewood Bacon| B&B Pickles | 
Onion Straws | House BBQ

T H E  N I C K E L � 1 7
Pumpernickel | Wagyu Pastrami | House Pickled Cabbage 
Swiss | Special Sauce

P R I M E  R I B  D I P � 1 9
Aged Swiss | Carmelized Onions | Horsey Sauce | Baby 
Arugula | Jus

R O D E O  D R I V E � 1 5
House Turkey Burger | Dill  Havar ti | Mar inated Kale  
Heirloom Tomato | Avocado Goddess

M A I N S
S T E A K  F R I T E S � 3 9
Hand Cut Ribeye | Parm Fr ites | Good Butter | Roasted 
Garlic Aioli

H E R B  R O A S T E D  H A L F  C H I C K E N � 2 1
Honey Mustard Brussels | Bing Cherr ies | Daily's Applewood 
Bacon | Caramelized Onion | Chicken Jus

Y U Z U  G L A Z E D  S A L M O N � 2 2
Roasted Broccolini & Baby Carrots | Smoked Chili  Butter

C H E F ' S  R E S O L U T I O N S

S I D E S
P I G  M A C  &  C H E E S E � 7

H O N E Y  M U S TA R D  B R U S S E L S � 7

H A L F  S I D E  C A E S A R  S A L A D � 7

G R I L L E D  B R O C C O L I N I  W / C H I L I  B U T T E R � 7

T R U F F L E  F R I E S � 9

H A L F  S I D E  H O U S E  S A L A D � 7

PA S TA  A L L A  V O D K A � 2 1
Gulf Shr imp | Dallas Fresh Rigatoni | Ricotta Salata | Basil

T X  F I S H  F RY � 1 9
TX Cornmeal Catfish | Cajun Remoulade | House Fr ies | 
Curley Kale Slaw

B O U R B O N  B B Q  T U R K E Y  M E AT L O A F � 2 1
Daily's Bacon Wrapped | Molasses Green Bean | Garlic 
Mashed Potatoes | Tabasco Onion Str ings

G R I L L E D  S H R I M P  TA C O S � 2 2
Shaved Brussel Slaw | Smoked Pineapple Salsa | Pickled Red 
Onions | Grilled Flour Tor tillas 

H A N D H E L D S

A R R O S T O  M I S T O � 1 0
Grilled Broccolini | Baby Carrots | Cilantro | Cr ispy 
Brussels | Smoked Chili  Butter | Grilled Lemon

G E N T L E  C R E E K  TA S T I N G  B O A R D � 2 1
Grilled Focaccia | | House Jam | Whipped Honey Butter 
Chefs Choice of Meats & Cheeses

T H A I  B B Q  S L I D E R S � 1 3
Smoked Pork Belly | Carrot Siracha Slaw | Thai BBQ Sauce

H A R R I S S A  B U F F A L O  W I N G S � 1 6
Greek Yogur t Dressing | Everything spice



M I L L E R  L I T E   6

C O O R S  L I G H T   6

C O O R S  B A N Q U E T   6

M O D E L O  E S P E C I A L   6

C O R O N A  P R E M I E R   6

C O R O N A  L I G H T   6

W H I T E  C L AW  H A R D  S E LT Z E R   6

H I G H  N O O N  T E Q U I L A  S E LT Z E R   7

H I G H  N O O N  V O D K A  S E LT Z E R   7

R E D  B U L L  E N E R G Y  D R I N K   5

F E A T U R E D  B E E R  O N  T A P

M O D E L O  E S P E C I A L   6

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA   6

B L U E  M O O N   6

M I L L E R  L I T E   6

R O L L E R T OW N  B I G  G E R M A N   6

R O L L E R T OW N  1 3 3   6

T U P P S  J U I C E  PA C K   6

A N G RY  O R C H A R D   6

W O R M B U R N E R   1 2
Exotico Silver Tequila | Agave | House-Made  

Sour Mix | Jalapeño

S U N S E T  S T I R R U P   1 3
Maker's Mark | Lime Juice | Fever-Tree Blood 

Orange Ginger Beer | Mint

T W I L I G H T  M O J I T O   1 3
RumHaven Silver Rum | Mint | Lime | Simple 

Syrup | Blueberry Preser ves | Club Soda

S M O K E D  O L D  F A S H I O N E D   1 3
Woodford Reser ve Bourbon | Aromatic Bitters | 

Simple Syrup | Smoke Infusion

C A R T- H O P P E R   1 2
Svedka Cherry Limeade Vodka | Lime Juice | 

Simple Syrup | Lemon-Lime Soda | Club Soda

P R O ( S ) P E R  T R A N S F U S I O N   1 2
Tito's Handmade Vodka | Lime | Grape Juice | 

Fever-Tree Ginger Ale

S A Z E R A C  RY E  M A N H AT TA N   1 4
Sazerac Rye | Sweet Vermouth | Aromatic  

Bitters | Brandied Cherry

O N - PA R  PA L O M A   1 3
Flecha Azul Reposado | Lime Juice | Agave | 

Fever-Tree Grapefruit Soda

B R E W S

C O C K T A I L S

W I N E
C A N Y O N  R O A D  7  |  2 1

C h a r d o n n a y

TA L B O T T  K A L I  H A R T  1 7  |  5 4
C h a r d o n n a y

K I M  C R AW F O R D  9  |  3 5
S a u v i g n o n  B l a n c

L A  J O L I E  F L E U R  1 6  |  5 5
R o s é

M A S O  C A N A L I  1 7  |  5 5
P i n o t  G r i g i o

P O G G I O  A L  T E S O R O  S O L O S O L E  2 4  |  6 4
Ve r m e n t i n o

L A  M A R C A  1 6  |  5 3
P r o s e c c o

M E I O M I  1 7  |  5 5
P i n o t  N o i r

P O G G I O  A L  T E S O R O  M E D I T E R R A  2 6  |  7 9
To s c a n a  B l e n d

C A N Y O N  R O A D  7  |  2 1
C a b e r n e t  S a u v i g n o n

F R E I  B R O T H E R S  1 9  |  5 9
M e r l o t


